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A Master Class - Ellen Michaud 2008
The more than two hundred recipes in this cookbook, created by the
chefs of the New England Culinary Institute, have been converted for
home use and include suggestions for finishing touches, presentation,
wine or beverage pairings, and chef's notes.
American Sfoglino - Evan Funke 2019-09-24
*THE JAMES BEARD MEDIA AWARD WINNER FOR BEST
PHOTOGRAPHY* "Evan Funke's respect for tradition and detail makes
American Sfoglino the perfect introduction to the fresh egg pastas of
Emilia Romagna. It's bold in its simplicity and focus." — Missy Robbins,
chef/owner of Lilia and MISI Forget your pasta machine and indulge in
the magic of being a sfoglino with the help of the rich imagery and
detailed instructions provided by Evan Funke and American Sfoglino. A
comprehensive guide to making the best pasta in the world: In this debut
cookbook from Evan Funke, he shares classic techniques from his Emilia
Romagna training and provides accessible instructions for making his
award winning sfoglia (sheet pasta) at home. With little more than flour,
eggs, and a rolling pin, you too can be a sfoglino (a pasta maker) and
create traditional Italian noodles that are perfectly paired with the right
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sauces. Features recipes for home cooks to recreate 15 classic pasta
shapes, spanning simple pappardelle to perfect tortelloni. Beginning with
four foundational doughs, American Sfoglino takes readers step by step
through recipes for a variety of generous dishes, from essential sauces
and broths, like Passata di Pomodoro (Tomato Sauce) and Brodo di Carne
(Meat Broth) to luscious Tagliatelle in Bianco con Prosciutto (Tagliatelle
with Bacon and Butter) and Lasagna Verde alla Bolognese (Green
Bolognese Lasagna) in this treasure trove of a recipe book. Includes
stories from Italy and the kitchen at Funke's Felix Trattoria that add the
finishing touches to this pasta masterclass, while sumptuous James
Beard-award winning photographs and a bold package offer a feast for
the eyes. Evan Funke is a master pasta maker and the chef owner of
Felix Trattoria in Venice, California. Katie Parla is a food writer and IACP
award winning author whose work has appeared in numerous outlets,
including the New York Times, Food & Wine, and Saveur. Eric Wolfinger
is a James Beard Award winning food photographer. Makes an excellent
gift idea for any pasta aficionado or avid Italian cook.
Couture Chocolate - William Curley 2013-10-25
Couture Chocolate examines the origins of one of the world's most
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popular foods--explaining the method of creating chocolate, how its
quality depends to a large extent on the variety of beans used, and the
differences between plain, milk and white chocolates. It reveals how
some of today's most popular flavors - such as vanilla and chilli - were
those favored by the pioneering Aztec chocolatiers centuries ago. William
shares his techniques and most mouth-watering recipes, starting with
the basics: tempering and making a bar of chocolate; advice on how to
add exotic flavors like rosemary or raspberry; and introducing different
textures. Once those skills have been mastered, it's time to tackle some
of the authors incredible creations.
Salt, Fat, Acid, Heat - Samin Nosrat 2017-04-25
Now a Netflix series New York Times Bestseller and Winner of the 2018
James Beard Award for Best General Cookbook and multiple IACP
Cookbook Awards Named one of the Best Books of 2017 by: NPR,
BuzzFeed, The Atlantic, The Washington Post, Chicago Tribune, Rachel
Ray Every Day, San Francisco Chronicle, Vice Munchies, Elle.com,
Glamour, Eater, Newsday, Minneapolis Star Tribune, The Seattle Times,
Tampa Bay Times, Tasting Table, Modern Farmer, Publishers Weekly,
and more. A visionary new master class in cooking that distills decades of
professional experience into just four simple elements, from the woman
declared "America's next great cooking teacher" by Alice Waters. In the
tradition of The Joy of Cooking and How to Cook Everything comes Salt,
Fat, Acid, Heat, an ambitious new approach to cooking by a major new
culinary voice. Chef and writer Samin Nosrat has taught everyone from
professional chefs to middle school kids to author Michael Pollan to cook
using her revolutionary, yet simple, philosophy. Master the use of just
four elements--Salt, which enhances flavor; Fat, which delivers flavor and
generates texture; Acid, which balances flavor; and Heat, which
ultimately determines the texture of food--and anything you cook will be
delicious. By explaining the hows and whys of good cooking, Salt, Fat,
Acid, Heat will teach and inspire a new generation of cooks how to
confidently make better decisions in the kitchen and cook delicious meals
with any ingredients, anywhere, at any time. Echoing Samin's own
journey from culinary novice to award-winning chef, Salt, Fat Acid, Heat
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immediately bridges the gap between home and professional kitchens.
With charming narrative, illustrated walkthroughs, and a lighthearted
approach to kitchen science, Samin demystifies the four elements of
good cooking for everyone. Refer to the canon of 100 essential recipes-and dozens of variations--to put the lessons into practice and make
bright, balanced vinaigrettes, perfectly caramelized roast vegetables,
tender braised meats, and light, flaky pastry doughs. Featuring 150
illustrations and infographics that reveal an atlas to the world of flavor
by renowned illustrator Wendy MacNaughton, Salt, Fat, Acid, Heat will
be your compass in the kitchen. Destined to be a classic, it just might be
the last cookbook you'll ever need. With a foreword by Michael Pollan.
Instagram Masterclass - Wojciech Zalech 2020-05-21
Since you are reading this text, you are probably interested in the
development of your business. You've come to the right place, because
my eBooks are professional tools for building a high market position.
They were prepared on the basis of 22 years of experience in building
business strategies and my young view on Social Selling. Thanks to them,
using this knowledge in practice, you will increase your brand's
recognition on the web, create an additional product or service
distribution model, and increase the likelihood of selling your products
on Instagram and your profits will increase. And that's what you want in
your business, right? In this eBook you will learn: 1. Practical knowledge
of building brands on Instagram; 2. Practical preparation for building a
community around an Instagram account; 3. Differences between a
regular and business Instagram account; 4. Practical knowledge of the
basic principles prevailing on the Instagram portal 5. Practical
knowledge of how to earn on Instagram; 6. Practical knowledge of using
external brand building tools on Instagram; 7. A collection of external
tools that are used to build a brand on Instagram; 8. Practical knowledge
and tips on how to prepare your account on the Instagram portal; 10.
Practical knowledge of how to use the secrets of the Instagram portal;
11. Practical knowledge of the content published on your profile and
what it is and why it is important to have early activity under your posts;
12. Practical "CBCM" system that I use to build and earn from my
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Instagram account; 13. Practical strategies that I use to build a
community around my Instagram business account; 14. Practical
schemes that I use in Instagram Stories; 15. Advanced strategies that I
use in my paid advertising on my Instagram business account. You
should start marketing your operational activities in social media
because every year more and more potential customers start buying on
these platforms. Instagram has long ceased to be considered just a
meeting place on the Internet, it has become a tool for selling products,
targeting and acquiring thousands of customers from the young
generation. Every business that is not present on social media loses
thousands if not hundreds of thousands of dollars a month. Currently, the
Instagram platform in the world is used by over a billion active users and
Instagram Stories are viewed daily by over 500 million people. People
share their opinions, information, set up accounts on a specific topic,
build huge communities, but also make purchases like any other online
store. Buying through Instagram is becoming more and more popular,
which is why companies, entrepreneurs and public figures adapt their
marketing to the constantly changing world in fear of falling out of the
market. Think about whether you and your business can afford to lose
potential customers just because you don't build relationships with them
through operational activities on the Instagram platform.
Adobe Acrobat 5 Master Class - Pattie Belle Hastings 2003
This Adobe guide presents projects for mastering Acrobat interactivity,
multimedia presentations, and e-books. Techniques for making movies,
embedding sound, and integrating PDF's into Web sites are all taught
with illustrations.
Patisserie - William Curley 2014-05-22
'A profoundly pleasurable book which offers that rare combination of
daring, accomplished technique illuminated with extraordinary simplicity
and clarity. His latest must-have book will inspire and delight.' Michel
and Alain Roux Patisserie reflects award-winning chocolatier, William
Curley's passion for taking classic recipes and modernizing them with his
own innovations. Creating top-quality patisserie is often seen as
something only a trained professional can do, however with patisserie
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equipment now easily accessible to all, it's easy to start making perfect
patisserie at home. Patisserie processes are broken down into a step-bystep guide complete with expert knowledge to produce flawless creations
every time, and a series of basic recipes – covering sponges, creams and
custards, pastry and syrups – provide a solid foundation in patisserie
techniques as well as inspiration for aspiring creative pastry chefs.
â??Packed full of mouthwatering delicious recipes, including classics
such as Rhum Baba and Tarte Alsacienne that are given a modern
adaptation, this gorgeous bake book will awaken and inspire the pastry
chef in you!
Death & Co - David Kaplan 2014-10-07
The definitive guide to the contemporary craft cocktail movement, from
one of the highest-profile, most critically lauded, and influential bars in
the world. Death & Co is the most important, influential, and oft-imitated
bar to emerge from the contemporary craft cocktail movement. Since its
opening in 2006, Death & Co has been a must-visit destination for
serious drinkers and cocktail enthusiasts, and the winner of every major
industry award—including America’s Best Cocktail Bar and Best Cocktail
Menu at the Tales of the Cocktail convention. Boasting a supremely
talented and creative bar staff—the best in the industry—Death & Co is
also the birthplace of some of the modern era’s most iconic drinks, such
as the Oaxaca Old-Fashioned, Naked and Famous, and the Conference.
Destined to become a definitive reference on craft cocktails, Death & Co
features more than 500 of the bar’s most innovative and sought-after
cocktails. But more than just a collection of recipes, Death & Co is also a
complete cocktail education, with information on the theory and
philosophy of drink making, a complete guide to buying and using spirits,
and step-by-step instructions for mastering key bartending techniques.
Filled with beautiful, evocative photography; illustrative charts and
infographics; and colorful essays about the characters who fill the bar
each night; Death & Co—like its namesake bar—is bold, elegant, and
setting the pace for mixologists around the world.
The Cauchy-Schwarz Master Class - J. Michael Steele 2004-04-26
This 2004 book presents a fascinating collection of problems related to
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the Cauchy-Schwarz inequality and coaches readers through solutions.
On Writing - Stephen King 2014-12
Masterclass: Make Your Home Cooking Easier - James Martin
2011-03-31
TV favourite James Martin’s knock 'em dead collection of brilliant
recipes.
Rebel Chef - Dominique Crenn 2021-06-01
“Dominique Crenn is a hero to so many of us, both inside and out of the
restaurant industry. She has unlimited courage to always follow her own
path, to carve her own way in the world. This book, and Dominique’s
whole life, show that everything and anything is possible if you believe in
yourself and you keep pushing forward, always forward.” —José Andrés
The inspiring and deeply personal memoir from highly acclaimed chef
Dominique Crenn When Dominique Crenn decided to become a chef, she
knew it was a near impossible dream in France where almost all
restaurant kitchens were run by men. She left her home and everything
she knew to move to San Francisco, and almost thirty years later was
awarded three Michelin stars in 2018 for her influential restaurant
Atelier Crenn, the first female chef in the United States to receive this
honor—no small feat for someone who hadn’t been formally trained. In
Rebel Chef, Crenn tells of her untraditional coming-of-age as a chef.
Adopted as a toddler, she didn’t resemble her parents, and was haunted
by a past she knew nothing about. But after years of working to fill this
blank space, Crenn embraced the power her history gave her to be
whoever she wants to be. In this disarmingly honest look at one woman’s
evolution from a daring young chef to a respected activist, Crenn reflects
on the years she spent working in the male-centric world of professional
kitchens and tracks her career from struggling cook to running one of
the world’s most celebrated restaurants. At once a tale of personal
discovery and a tribute to unrelenting determination, Rebel Chef is the
story of one woman making a place for herself in the kitchen, and in the
world.
Screen Kids - Gary Chapman 2020-10-06
masterclass-text-only-make-your-home-cooking-easier

Has Technology Taken Over Your Home? In this digital age, children
spend more time interacting with screens and less time playing outside,
reading a book, or interacting with family. Though technology has its
benefits, it also has its harms. In Screen Kids Gary Chapman and Arlene
Pellicane will empower you with the tools you need to make positive
changes. Through stories, science, and wisdom, you’ll discover how to
take back your home from an overdependence on screens. Plus, you’ll
learn to teach the five A+ skills that every child needs to master:
affection, appreciation, anger management, apology, and attention.
Learn how to: Protect and nurture your child’s growing brain Establish
simple boundaries that make a huge difference Recognize the warning
signs of gaming too much Raise a child who won’t gauge success through
social media Teach your child to be safe online This newly revised edition
features the latest research and interactive assessments, so you can best
confront the issues technology create in your home. Now is the time to
equip your child with a healthy relationship with screens and an even
healthier relationship with others.
The French Laundry, Per Se - Thomas Keller 2020-10-27
Named a Best Book of 2020 by Publisher's Weekly Named a Best
Cookbook of 2020 by Amazon and Barnes & Noble “Every elegant page
projects Keller’s high standard of ‘perfect culinary execution’. . . . This
superb work is as much philosophical treatise as gorgeous cookbook.”
—Publishers Weekly, STARRED REVIEW Bound by a common
philosophy, linked by live video, staffed by a cadre of inventive and
skilled chefs, the kitchens of Thomas Keller’s celebrated
restaurants—The French Laundry in Yountville, California, and per se, in
New York City—are in a relationship unique in the world of fine dining.
Ideas bounce back and forth in a dance of creativity, knowledge,
innovation, and excellence. It’s a relationship that’s the very embodiment
of collaboration, and of the whole being greater than the sum of its parts.
And all of it is captured in The French Laundry, Per Se, with meticulously
detailed recipes for 70 beloved dishes, including Smoked Sturgeon
Rillettes on an Everything Bagel, “The Whole Bird,” Tomato Consommé,
Celery Root Pastrami, Steak and Potatoes, Peaches ’n’ Cream. Just
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reading these recipes is a master class in the state of the art of cooking
today. We learn to use a dehydrator to intensify the flavor and texture of
fruits and vegetables. To make the crunchiest coating with a
cornstarch–egg white paste and potato flakes. To limit waste in the
kitchen by fermenting vegetable trimmings for sauces with an
unexpected depth of flavor. And that essential Keller trait, to take a
classic and reinvent it: like the French onion soup, with a mushroom
essence stock and garnish of braised beef cheeks and Comté mousse, or
a classic crème brûlée reimagined as a rich, creamy ice cream with a
crispy sugar tuile to mimic the caramelized coating. Throughout, there
are 40 recipes for the basics to elevate our home cooking. Some are old
standbys, like the best versions of beurre manié and béchamel, others
more unusual, including a ramen broth (aka the Super Stock) and a BlueRibbon Pickle. And with its notes on technique, stories about farmers and
purveyors, and revelatory essays from Thomas Keller—“The Lessons of a
Dishwasher,” “Inspiration Versus Influence,” “Patience and
Persistence”—The French Laundry, Per Se will change how young chefs,
determined home cooks, and dedicated food lovers understand and
approach their cooking.
Master Class - Christina Dalcher 2021-03-09
From the critically-acclaimed author of the international bestseller VOX
comes a suspenseful new novel that examines a disturbing near future
where harsh realities follow from unreachable standards. It’s impossible
to know what you will do… Every child's potential is regularly
determined by a standardized measurement: their quotient (Q). Score
high enough, and attend a top tier school with a golden future. Score too
low, and it's off to a federal boarding school with limited prospects
afterwards. The purpose? An improved society where education costs
drop, teachers focus on the more promising students, and parents are
happy. When your child is taken from you. Elena Fairchild is a teacher at
one of the state's elite schools. When her nine-year-old daughter bombs a
monthly test and her Q score drops to a disastrously low level, she is
immediately forced to leave her top school for a federal institution
hundreds of miles away. As a teacher, Elena thought she understood the
masterclass-text-only-make-your-home-cooking-easier

tiered educational system, but as a mother whose child is now gone,
Elena's perspective is changed forever. She just wants her daughter
back. And she will do the unthinkable to make it happen.
Gordon Ramsay's Home Cooking - Gordon Ramsay 2013-04-09
Cook with confidence and find inspiration with Gordon Ramsay's fun,
delicious recipes for novice cooks and experienced chefs alike. Based on
a new cooking show, this book will give experienced as well as novice
cooks the desire, confidence and inspiration to get cooking. Ramsay will
offer simple, accessible recipes with a "wow" factor. Gordon has
travelled the world from India and the Far East to LA and Europe, and
the recipes in this book will draw all these culinary influences together to
show us simple, vibrant and delicious recipes that reflect the way we eat
today. For example: Miso braised salmon fillet with Asian vegetables,
Pork and Bacon slider with home made bbq sauce, Curried Sweetcorn
Soup, Wild Mushroom Risotto Arrancini, and Baked Lemon Cheesecake
with Raspberries. Each chapter will concentrate on a different area of
cooking--from the classics to the secret of cooking with Chili and spice,
through roasting, baking, and helpful sections on cooking good food for
less and cooking for a crowd. Woven into the book will be useful tricks
and tips--from ways to save time and money, to cleaning and prepping
ingredients, to pan frying like a pro. Stuffed full of delicious recipes,
invaluable tips and lashings of Gordon's trademark cheeky wit, Gordon
Ramsay's Home Cooking is the ultimate cooking lesson from the ultimate
chef.
Building a Second Brain - Tiago Forte 2022-06-14
A revolutionary approach to enhancing productivity, creating flow, and
vastly increasing your ability to capture, remember, and benefit from the
unprecedented amount of information all around us. For the first time in
history, we have instantaneous access to the world’s knowledge. There
has never been a better time to learn, to contribute, and to improve
ourselves. Yet, rather than feeling empowered, we are often left feeling
overwhelmed by this constant influx of information. The very knowledge
that was supposed to set us free has instead led to the paralyzing stress
of believing we’ll never know or remember enough. Now, this eye-
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opening and accessible guide shows how you can easily create your own
personal system for knowledge management, otherwise known as a
Second Brain. As a trusted and organized digital repository of your most
valued ideas, notes, and creative work synced across all your devices and
platforms, a Second Brain gives you the confidence to tackle your most
important projects and ambitious goals. Discover the full potential of
your ideas and translate what you know into more powerful, more
meaningful improvements in your work and life by Building a Second
Brain.
Martha Stewart's Cooking School (Enhanced Edition) - Martha
Stewart 2011-12-20
This enhanced edition of Martha Stewart’s Cooking School includes 31
instructional step-by-step videos and hundreds of color photographs that
demonstrate the fundamental cooking techniques that every home cook
should know. Imagine having Martha Stewart at your side in the kitchen,
teaching you how to hold a chef’s knife, select the very best ingredients,
truss a chicken, make a perfect pot roast, prepare every vegetable, bake
a flawless pie crust, and much more. In Martha Stewart’s Cooking
School, you get just that: a culinary master class from Martha herself,
with lessons for home cooks of all levels. Never before has Martha
written a book quite like this one. Arranged by cooking technique, it’s
aimed at teaching you how to cook, not simply what to cook. Delve in and
soon you’ll be roasting, broiling, braising, stewing, sautéing, steaming,
and poaching with confidence and competence. In addition to the
techniques, you’ll find more than 200 sumptuous, all-new recipes that
put the lessons to work, along with invaluable step-by-step photographs
to take the guesswork out of cooking. You’ll also gain valuable insight
into equipment, ingredients, and every other aspect of the kitchen to
round out your culinary education. Featuring more than 500 gorgeous
color photographs, Martha Stewart’s Cooking School is the new gold
standard for everyone who truly wants to know his or her way around the
kitchen.
The Great Book of Chocolate - David Lebovitz 2011-07-27
A compact connoisseur's guide, with recipes, to today's cutting-edge
masterclass-text-only-make-your-home-cooking-easier

array of chocolates and chocolate makers from former Chez Panisse
pastry chef David Lebovitz. In this compact volume, David Lebovitz gives
a succinct cacao botany lesson, explains the process of chocolate making,
runs through chocolate terminology and types, presents information on
health benefits, offers an evaluating and buying primer, profiles the
world's top chocolate makers and chocolatiers (with a whole chapter
dedicated to Paris alone!), and shares dozens of little-known factoids in
sidebars throughout the book. The Great Book of Chocolate includes
more than 50 location and food photographs, and features more than 30
of Lebovitz's favorite chocolate recipes‚ from Black-Bottom Cupcakes to
Homemade Rocky Road Candy, Orange and Rum Chocolate Mousse Cake
to Double Chocolate Chip Espresso Cookies. His extensive resource
section (with websites for international ordering) can bring the world's
best chocolate to every door. A self-avowed chocoholic, Lebovitz nibbles
chocolate every day‚ and with The Great Book of Chocolate in hand, he
figures the rest of us will too.
Bread Ahead: The Expert Home Baker - Matthew Jones 2021-10-28
This stunning cookbook aims to transform you, no matter your
experience, into an expert home baker. Featuring over 90 fool-proof,
classic baking recipes, with both sweet and savoury staples and plenty of
seasonal favourites, discover the joy of baking like a professional but
from the comfort of your own home kitchen. From simple classics, such
as Victoria Sponge, a Rustic Country Loaf or American Chocolate Chip
Cookies, to the more challenging Millefeuille, Babka Loaf or Savoury
Croissants, you will even find recipes for all the jams and marmalades
you need to complement your creations. Perfect your Christmas Pudding,
Mince Pies and other festive favourites with the sumptuous Christmas
chapter, or recreate Bread Ahead’s most beloved sweet treat with a
chapter dedicated to their infamous filled Doughnuts. Whatever your skill
level, Bread Ahead: The Expert Home Baker will be your go-to baking
bible, with all the information you need to know when it comes to good,
classic baking.
Poilâne - Apollonia Poilâne 2019
For the first time, Poil0/00ne, CEO of the Poil0/00ne bakery, provides
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detailed instructions so bakers can reproduce its unique "hug-sized"
sourdough loaves at home, as well as the bakery's other much-loved
breads and pastries. Beyond bread, Poil0/00ne includes recipes for such
pastries as tarts and butter cookies. cookies.
Eat to Beat Disease - William W Li 2019-03-19
Eat your way to better health with this New York Times bestseller on
food's ability to help the body heal itself from cancer, dementia, and
dozens of other avoidable diseases. Forget everything you think you
know about your body and food, and discover the new science of how the
body heals itself. Learn how to identify the strategies and dosages for
using food to transform your resilience and health in Eat to Beat Disease.
We have radically underestimated our body's power to transform and
restore our health. Pioneering physician scientist, Dr. William Li,
empowers readers by showing them the evidence behind over 200
health-boosting foods that can starve cancer, reduce your risk of
dementia, and beat dozens of avoidable diseases. Eat to Beat Disease
isn't about what foods to avoid, but rather is a life-changing guide to the
hundreds of healing foods to add to your meals that support the body's
defense systems, including: Plums Cinnamon Jasmine tea Red wine and
beer Black Beans San Marzano tomatoes Olive oil Pacific oysters
Cheeses like Jarlsberg, Camembert and cheddar Sourdough bread The
book's plan shows you how to integrate the foods you already love into
any diet or health plan to activate your body's health defense systemsAngiogenesis, Regeneration, Microbiome, DNA Protection, and
Immunity-to fight cancer, diabetes, cardiovascular, neurodegenerative
autoimmune diseases, and other debilitating conditions. Both informative
and practical, Eat to Beat Disease explains the science of healing and
prevention, the strategies for using food to actively transform health, and
points the science of wellbeing and disease prevention in an exhilarating
new direction.
Art Masterclass with Claude Monet - Katie Cotton 2019-04-02
Learn to make art like the masters with art masterclass! In each book,
undertake 12 lessons including drawing, coloring, and sketching
activities that are designed to show you how the artist worked. Like
masterclass-text-only-make-your-home-cooking-easier

Monet, you'll use dabs and strokes to show light, do a painting outside,
and use bright colors to show different times of day. Then you can use
everything you’ve learnt to create your masterpiece on the pull-out
poster at the back using the sticker sheet.
Indian Cooking Unfolded - Raghavan Iyer 2013-07-30
Love Indian food but feel it's too daunting to recreate at home? Those
complex authentic flavors! Those dozens of spice blends! The long prep
time! Fear not. Award-winning cooking teacher Raghavan Iyer puts the
breeze and ease into Indian cooking. Taking a heavily illustrated, step-bystep approach, he introduces cooks to one of the world's most popular
cuisines. With his natural charm and enthusiasm, Raghavan begins each
chapter by explaining the recipe choices, what techniques are included,
and a suggested order in which to approach the recipes. The book's 100
authentic recipes use only ingredients readily available at the local
supermarket. Taking into account time restraints, each dish can be
quickly assembled and will give home cooks the confidence to create
knockout Tandoori Chicken, Coconut Squash with Chiles, Turmeric Hash
Browns, Saffron-Pistachio Ice Cream Bars, and Mango Bread Pudding
with Chai Spices. From basic breads to chutneys and savory pickles, from
tasty dal to fragrant basmati rice pilafs, from crispy starters to enjoy with
a Slumdog Martini, Indian Cooking Unfolded is a 21st-century approach
to one of the most ancient—and popular—cuisines.
Miniature Food Masterclass - Angie Scarr 2009
This exciting new collection from Angie Scarr takes miniaturists on a
voyage of discovery and inspiration. In a master class packed full of
ideas, techniques, and easy-to-follow images, Angie reveals the secrets of
her amazingly intricate work and invites us to share her passion for
miniature food. She discusses tools and materials, and demonstrates how
to create liquid and translucent effects; do glazing, molding, and caning;
and use gels and polymers. The mouth-watering and extraordinarily
detailed miniatures include various fruits and vegetables, yummy looking
cakes and tarts, squid, stuffed olives, and cut coconuts.
Get in There & Cook - Richard Sax 1997
A book designed to take the fear out of cooking includes recipes for
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appetizers, soups, pasta and risotto, main dishes, vegetables, salads,
quick breads, and desserts
Fiber Fueled - Will Bulsiewicz, MD 2020-05-12
The instant New York Times, USA Today, and Publisher's Weekly
bestseller A bold new plant-based plan that challenges popular keto and
paleo diets, from an award-winning gastroenterologist. The benefits of
restrictive diets like paleo and keto have been touted for more than a
decade, but as renowned gastroenterologist Dr. Will Bulsiewicz, or "Dr.
B," illuminates in this groundbreaking book, the explosion of studies on
the microbiome makes it abundantly clear that elimination diets are in
fact hazardous to our health. What studies clearly now show--and what
Dr. B preaches with his patients--is that gut health is the key to boosting
our metabolism, balancing our hormones, and taming the inflammation
that causes a host of diseases. And the scientifically proven way to fuel
our guts is with dietary fiber from an abundant variety of colorful plants.
Forget about the fiber your grandmother used to take--the cutting-edge
science on fiber is incredibly exciting. As Dr. B explains, fiber energizes
our gut microbes to create powerhouse postbiotics called short-chain
fatty acids (SCFAs) that are essential to our health. SCFAs are
scientifically proven to promote weight loss, repair leaky gut, strengthen
the microbiome, optimize the immune system, reduce food sensitivities,
lower cholesterol, reverse type 2 diabetes, improve brain function, and
even prevent cancer. Restrictive fad diets starve the gut of the critical
fiber we need, weaken the microbes, and make our system vulnerable. As
a former junk-food junkie, Dr. B knows firsthand the power of fiber to
dramatically transform our health. The good news is that our guts can be
trained. Fiber-rich, real foods--with fruits, vegetables, whole grains,
seeds, nuts, and legumes--start working quickly and maintain your longterm health, promote weight loss, and allow you to thrive and feel great
from the inside out. With a 28-day jumpstart program with menus and
more than 65 recipes, along with essential advice on food sensitivities,
Fiber Fueled offers the blueprint to start turbocharging your gut for
lifelong health today.
Keepsake Family Cookbook - 1983
masterclass-text-only-make-your-home-cooking-easier

Masterclass Text Only: Make Your Home Cooking Easier - James Martin
2011-06-23
TEXT ONLY EB TV favourite James Martin is back with another
collection of brilliant recipes.
The Indian Cooking Course - Monisha Bharadwaj 2016-10-21
This comprehensive guide to Indian cooking explores the myriad regional
varieties of authentic, healthy and lesser known Indian recipes. Monisha
covers a varied range of dishes as well as providing insights into
ingredients, techniques and step-by-step masterclasses. With chapters
broken down into: Rice, Breads, Meat, Fish & Seafood, Poultry, Eggs,
Dairy, Lentils & Beans, Vegetables, Snack & Sides, Grills, Salads &
Raitas, Chutneys & Relishes, Desserts and Drinks, Monisha covers a
varied range of dishes as well as providing insights into ingredients,
techniques and step-by-step masterclasses to help you recreate classic
and popular recipes. Monisha offers a vivid overview of India's colourful
traditions and geographical differences, from the earthy lentil dishes of
the North to the coconut-based curries which are a staple in the South.
Including advice on the building blocks of Indian cuisine, such as how to
make a basic curry and how to cook the perfect rice, plus tips on the
different varieties of rice and how to shop for the best type for each dish.
Monisha teaches you how to make traditional Indian food at home, based
on the principles of good health and touching on the values of Ayurveda.
The Indian Cookery Course is the ultimate guide to everything you ever
wanted to know about Indian food.
Goat School - Janice Spaulding 2011-09-16
Getting your goat has never been easier. This book is part manual part
cookbook, perfect for homesteaders or families looking to own goats for
fun or function. It's also a perfect how-to guide for starting a small goatbased business. Packed with insider information on everything from
breeding to milking, courtesy of the operators of the only goat school in
the country, this book also features more than 100 recipes using goat
milk, meat, and cheese.
RECOVERY 2.0 - Tommy Rosen 2014-10-21
"The feeling was electric-energy humming through my body. I felt like
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blood was pouring into areas of my tissues that it had not been able to
reach for some time. It was relieving and healing, subtler than the
feeling from getting off on drugs, but it was detectable and lovely, and of
course, there was no hangover, just a feeling of more ease than I could
remember. I felt a warmth come over me similar to what I felt when I had
done heroin, but far from the darkness of that insanity, this was pure
light-a way through." - Tommy Rosen, on his first yoga experience Most
of us deal with addiction in some form. While you may not be a fall-down
drunk, anorexic, or a gambling addict, you likely struggle with addiction
in other ways. Workaholism, overeating, and compulsively engaging with
technology like video games, texting, and Facebook are also highly
common examples. And if you don't suffer from addiction, chances are
you know someone who does. Through more than 20 years of recovery
and in working professionally with others, Tommy Rosen has uncovered
core elements of recovery and healing, what he refers to as Recovery 2.0.
In the book, he shares his own past struggles with addiction, and
powerful, tested tools for breaking free from the obstacles that stand in
the way of a holistic and lasting recovery. Building off the key tenets of
the 12-Step program, he has developed an innovative approach that
includes • Looking at the roots of addiction; your family history and
"Addiction Story" • Daily breathing practices, meditation, yoga, and body
awareness • A healthy, alkaline-based diet to aid with detox, boost
immunity, increase vitality, support your entire recovery, and help
prevent relapse • Discovering your mission, living on purpose, and being
of service to others Recovery 2.0 will help readers not only release their
addictions, but thrive in their recovery.
Vibrant India - Chitra Agrawal 2017-03-21
From the acclaimed chef and owner of Brooklyn Delhi, a debut cookbook
focused on the celebrated vegetarian fare of South India. Lifelong
vegetarian and chef Chitra Agrawal takes you on an epicurean journey to
her mother’s hometown of Bangalore and back to Brooklyn, where she
adapts her family’s South Indian recipes for home cooks. This particular
style of Indian home cooking, often called the “yoga diet,” is light and
fresh, yet satisfying and rich in bold and complex flavors. Grains,
masterclass-text-only-make-your-home-cooking-easier

legumes, fresh produce, coconut, and yogurt—along with herbs, citrus,
chiles, and spices—form the cornerstone of this delectable cuisine,
rooted in vegetarian customs and honed over centuries for optimum taste
and nutrition. From the classic savory crepe dosa, filled with lemony
turmeric potatoes and cilantro coconut chutney, to new creations like
coconut polenta topped with spring vegetables 'upma" and homemade
yogurt, the recipes in Vibrant India are simple to prepare and a true
celebration of color and flavor on a plate. Chitra weaves together the
historical context behind the region’s cuisine and how she brought some
of these age-old traditions to life thousands of miles away in Brooklyn
during the city’s exciting food renaissance. Relying on her experience as
a culinary instructor, Chitra introduces the essential Indian cooking
techniques, tips, and ingredients you’ll need to prepare a full range of
recipes from quick vegetable stir frys (corn, basil, and leeks flavored with
butter, cumin, and black pepper), salads (citrus red cabbage and fennel
slaw with black mustard seeds, curry leaves, and chile), yogurt raitas
(shredded beets and coconut in yogurt), and chutneys and pickles
(preserved Meyer lemon in chile brine) to hearty stews (aromatic black
eyed peas, lentils, and greens), coconut curries (summer squash in an
herby coconut yogurt sauce), and fragrant rice dishes (lime dill rice with
pistachios). Rounding out the book is an array of addictive snacks
(popcorn topped with curry leaf butter), creative desserts (banana,
coconut, and cardamom ice cream), and refreshing drinks (chile
watermelon juice with mint). Chitra provides numerous substitutions to
accommodate produce seasonality, ingredient availability, and personal
tastes. The majority of recipes are gluten-free and vegan or can be easily
modified to adhere to those dietary restrictions. Whether you are a
vegetarian or just looking for ways to incorporate more vegetarian
recipes into your repertoire, Vibrant India is a practical guide for
bringing delicious Indian home cooking to your table on a regular basis.
Pastry - Richard Bertinet 2013-08-20
Whether attempting the elusive perfect tart crust or the ever-vexing
handmade puff pastry, making from-scratch pastry is the baker's
pinnacle of achievement-and arguably the most challenging of all skills.
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In Pastry, renowned British baker Richard Bertinet demystifies the art of
handmade pastry for aspiring bakers of all abilities. Using crystal-clear
instructions, step-by-step photography, and fail-proof weight
measurements for ingredients, Bertinet teaches readers how to make the
four different types of pastry-savory, sweet, puff, and choux-and shares
50 rustic, mouthwatering recipes.
The Pain d'Avignon Baking Book - Uliks Fehmiu 2022-10-04
Five-star bread and pastry recipes, and a tale of adventure, from an
iconic East Coast bakery. A good loaf of bread has the power to
bring—and keep—people together, wherever they may be. In a journey
that started in Belgrade amid the beginnings of war, and continued in
America, four friends tested this philosophy to the extreme: They began a
new life and opened a tiny bakery together on Cape Cod. Working hectic,
twenty-four-hour days, while living all together in a loft above their
business and making it all up as they went along, the founders of Pain
D’Avignon quickly became one of the first highly acclaimed purveyors of
artisanal bread in the Northeast. For thirty years Pain D’Avignon has
been pursuing excellence in the art of the bread making inspired by the
old-world methods while partnering with New York’s top chefs to bring a
five-star bread to our everyday life. As a baker who had an unorthodox
bread education, Uliks Fehmiu has learned over time that practice and
patience are the most important parts of the journey, and here he shares
this important lesson with home bakers everywhere, while giving them
an accessible, step-by-step primer on mastering the fundamentals. With
60 recipes, including their iconic Cape Cod–inspired Cranberry and
Pecan Bread, Classic Sourdough, Thyme Baguette with a Touch of
Lemon, and Plum Galette with Pistachio Paste, The Pain D’Avignon
Baking Book is a tried-and-true collection of must-make breads and
pastries, with extraordinary and immersive storytelling. It is a
celebration of bread, of perseverance, and of baking with heart and
purpose.
Gordon Ramsay's Just Desserts - Gordon Ramsay 2003
The master chef shares his secrets for preparing great desserts for every
occasion, using step-by-step instructions for teaching a wide variety of
masterclass-text-only-make-your-home-cooking-easier

methods, from roasting fruit to rolling classic cookies. Reprint.
Masterclass in Japanese Cooking - Emi Kazuko 2004-04-10
Step-by-step Masterclass recipes presented by renowned chefs introduce
the fundamentals of the Japanese cuisine. Illustrated and covers
ingredients as well as presentation, this book reveals the essence of an
intriguing cuisine.
Madhur Jaffrey's Indian Cookery - Madhur Jaffrey 1982-01
"Chef" magazine called this book's author "the best-known ambassador
of Indian food in the United States" . . . and the "Boston Herald" referred
to her as "the renowned author and actress who] teaches home cooks
about the sophistication and infinite diversity of Indian fare." "The New
York Times" described her simply and succinctly as "the Indian cuisine
authority." For many years a best-selling cookbook, Madhur Jaffrey's
seminal title on Indian cuisine now has been totally revised, redesigned,
enlarged, and enhanced with 70 brand-new full-color photos. With
chapters on meat, poultry, fish, and vegetables, as well as pulses,
relishes, chutneys, and pickles, the author guides her readers through
the delicious and colorful range of Indian food. More than 100 detailed
recipes direct home chefs through step-by-step preparation of wellknown classics like Tandoori-style Chicken and Naan Bread, as well as
more unusual dishes including Salmon Steamed with Mustard Seeds and
Tomato and Drunken Orange Slices. Ms. Jaffrey also presents
comprehensive background information on spices and seasonings,
kitchen equipment, authentic preparation techniques, and suggested
menus. Taste-tempting color photos show prepared dishes.
The Food of Sichuan - Fuchsia Dunlop 2019-10-03
Winner of the Fortnum & Mason Cookery Book Award 2020 Shortlisted
for the Guild of Food Writers Award 2020 Shortlisted for the James
Beard Award 2020 'Cookbook of the year' Allan Jenkins, OFM 'No one
explains the intricacies of Sichuan food like Fuchsia Dunlop. This book
remains my bible for the subject' Jay Rayner A fully revised and updated
edition of Fuchsia Dunlop's landmark book on Sichuan cookery. Almost
twenty years after the publication of Sichuan Cookery, voted by the OFM
as one of the greatest cookbooks of all time, Fuchsia Dunlop revisits the
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region where her own culinary journey began, adding more than 50 new
recipes to the original repertoire and accompanying them with her
incomparable knowledge of the dazzling tastes, textures and sensations
of Sichuanese cookery. At home, guided by Fuchsia's clear instructions,
and using just a few key Sichuanese storecupboard ingredients, you will
be able to recreate Sichuanese classics such as Mapo tofu, Twice-cooked
pork and Gong Bao chicken, or try your hand at a traditional spread of
cold dishes comprising Bang bang chicken, Numbing-and-hot dried beef,
Spiced cucumber salad and Green beans in ginger sauce. With
spellbinding writing on the culinary and cultural history of Sichuan and
accompanied by gorgeous travel and food photography, The Food of
Sichuan is a captivating insight into one of the world's greatest cuisines.
'This book offers an unmissable opportunity to utilise the wok and
cleaver, brave the fiery Mapo tofu and expand your technique with potstickers and steamed buns' Yotam Ottolenghi
The Cook's Atelier - Marjorie Taylor 2018-04-10
The renowned school “shares the classic techniques they teach: It’s
French cooking made easy, interspersed with a glimpse into life in
regional France” (Fathom). IACP Cookbook Award for Food Photography
& Styling IACP Cookbook Award for Design Mother and daughter
American expats Marjorie Taylor and Kendall Smith Franchini always
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dreamed of living in France. With a lot of hard work and a dash of fate,
they realized this dream and cofounded The Cook’s Atelier, a celebrated
French cooking school in the storybook town of Beaune, located in the
heart of the Burgundy wine region. Combining their professional
backgrounds in food and wine, they attract visitors from near and far
with their approachable, convivial style of cooking. Featuring more than
100 market-inspired recipes and 300 exceptional photographs, this
comprehensive reference is an extension of their cooking school,
providing a refreshingly simple take on French techniques and recipes
that every cook should know—basic butchery, essential stocks and
sauces, pastry, dessert creams and sauces, and preserving, to name a
few. Seasonal menus build on this foundation, collecting recipes that
showcase their fresh, vegetable-focused versions of timeless French
dishes, such as: Green Garlic Soufflé Watermelon and Vineyard Peach
Salad Little Croques Madames Sole Meunière with Beurre Blanc and
Parsleyed Potatoes Seared Duck Breast with Celery Root Puree and
Chanterelles Madeleines Plum Tarte Tatin Almond-Cherry Galette More
than a practical introduction to classic French cooking, this richly
illustrated volume is also a distinctively designed celebration of the
French art of joie de vivre and “is likely to have readers fantasizing about
their own escapes to France” (Publishers Weekly, starred review).
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